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Annals of New York Restaurants That Flourished Long Ago Show Cost of Living Was Source
of Grumbling Then as Now, Despite Contrast in Prices—Extracts From Old Letters and .

¢

By ARTHUR B. MAURICE.

HETHER it bs & matter of a
Whmn‘lﬁnwux years
& hotel or

the study of & bill of fare of
tan i cortaln to _'_ih’o'!'hw Yorker

nt ‘of old Manhat-
of to-day wm&&hmmmu

of the manners, daily problems und
annoyances and pleasurés of the old
city. He was a New Yorker not merely
becauss he happened to be born In the
city, but because of his great capecity
for grumbling at every ble occa-
slon. Wnthemld!ﬁﬂtnp
he dropped politics and socldl events
to mcold at the rapacity”of the pur-

LY

the well to do of New York daplored
a rate that was considered to border
on sxorbitance. That rate was F1.50
a day, American plan, :

Two years earller Horanoe Grealey had
arrived In New York, Hes knew no
the town, and had just $10 in

one
uu"':oo;ot. He entsred the firet

tavern and asked advice of the bare |

abused presént. There wias the same
complaint about profiteering, although
the practice was not called by that
name. HBut for soma reason or other
econditions soon changed far the bet-
ter, and the years from 1822 to 1820
were yearas of apparent pienty and
reasonable prices. "

There was In 1825 at the corner of

- =L L
pockethook.  Yet it ls possible for him
0 derive a measure of satisfaction
by recalling that, just as ten ycars or
®0 ago he himeelf was quité uncon-
sclous of his temporary good fortune,
#0 the Manhattanite of the days of
far greater plenty and lower prices |
found no particular joy In them, but|
wis probably moved to grumble If he |
eamé AcTOMS 4 meniy of kome thirly or
forty years esrller.

Recently the present wiiter was
shown some personal and gossipy let-
tera writtan in the seventies by n man
who had been born in QGreenwich Vil-
lage, had lived thera all his lite and |
waa destined to die there. Every now |
and then there an allusion to the
exorbitant charges of the market men
and the general upward tendency In
hotel pricea.

In ons letter he was moved to gen-
ulns exasperation. He hud been read-
ing a book and one passage in partic-
ular had stirred him to a sense of his
wrongs. The book was a description
of Charles Dickens's ¥econd visit 1o
the United Btates, written by his sec-
rétary, Charles Dobley. When the vea-
#¢] bringing the novelist and the chron-
1cler to America stopped at Halifax
venders of sea food thronged to the
dock. A barrow full of lobsters might
be had for sixty cents, and people ate
enly the claws, toasing the rest AWAY.
“A barrow full of lobsters for saixty
cents]” records the indignant Green-
wich Villager. “And the other day 1
was charged the outrageotis price of
forty osnts for m aingle broiled lob-
#ler, The wealth of this country is
golng to the farmers and the hotel
keapors,™

Then thers was Phillp Hone, who
from 1828 10 1851 kept the voluminous
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. Philip Hone’s Diary Throw Interesting Light on Manners, Problems
and Pleasures of Everyday Life in the Early '80's / -

AT A HOTEL TABLE IN THE OLDEN DAYS.

a Shilling Bought a Square Meal and 50 Ce

ﬁts‘

a Feast

veyors of 1004, raw and prepared,
Whea they went down again he ap-
parently felt no particular geatitudd,
making no mention of the fact, simpiy
recording his irritations In  other|
directions, ‘
When he 4id not wish to dine In
his home, which stood on the site now
oocupied by the Woolworth Bullding,
all he had to do was to go next door
to the American Hotel. For 60 centa
A substantinl meal might there be
had. Here Is o menu of the hotel for
& June day In 1848, There waa appar-
ently no reason why a patron should
leave the table hungry. The French
dishea are printed just as they ap-
peared in the original bill of fare.
Rica Boup.
Niackiish,
Bolled Leg of Mution,
Fowl, Oyster Sauce.
Fricasse of Chicken, A Ia New Tork.
Tetn ds Veau, eon Tortue
Cotelletten dn Mouten, Baute aux Pemmes
Filst dn Veau, Plgua s la Il.nerdMnc.
T d' Agneau, Pures au NAVeLs.
Fola ;:a:‘:ul‘.:!. .ﬂ.uuu. s la Bordelaise.

roqueting de Pommes do Terre
e To . Laobaters,

Ham. ngus.
Flawed Oyaters,
Bosul Roullll, Bauce Plguante.
Macaron! a I'ltalienne,
ROAET,

Heel Veal,
Lamb, Mint Saues,
Chicken Duck.
VEGUETABLES,
Muh]-d Pouu;s, - 'plr:lc"l.l.
Turnipa. APar: .
2 vuﬂw.
Rice Custard,
Ples
Roman Puneh.
Tarts, &o
PESAERT,
Btrawberries and Cream,
Ralnina. Almonda. Walnute, &o.

Fifteen years before that bill of fare
was served Holt's Hotel was opened.
It was in its day ons of the wonders
of the town. it belfg up to that time
the largest and most magnificent
tavern on this wide of the Allantic

diary that is the bést picture we have

l'ﬁul‘. there was one drawback.

Even

Apple Industry

— r m—— s L= -
AKING the United Statea as &
| whole, there has been very
little plinting of apple trees
sinee 1010, Comparatively few youny
tress, therefore, are coming Into bear,
Ing wt this time. This I1s shown by
a; Investigation of the commereial
apple industry recently made by the
Uniteqd States Department of Agricul-
ture, Indeed, the lsrgest single com-
marcinl apple producing saction in the
United States has reached it maxi-
mum production, and unleas the
pianting rate increases a decline is to
bo expected.

That region Is western New TYork,
which early in the '60s becams
#nd has since remained the centre of
commercial apple production in the
United Stites, Westarn New York
has produced regularly about one-
fourth of the normal commercial apple
trop of the conntry, But most of the
preaent bearing trees were planted in
the inte ‘60n and oarly '70s and are
Low nearly ffty years old.  Vigor
end productivily  contifiue | r
in western New York than any-
whera elsy in the country, perhaps,
yel they not. be maintained
Indefinitely, and  the centre of produc-
tion may be expected to shift. Simi-
lar declines are taking place In what
I8 kinown as the New Kngland Hald-
Wit helt, meluding portions of Malne,
New Hampshire, Vermont and Massa-
rhusetts, hyt ax this has never rep-
resented more than 5 per cent, of the
total commercial production it Is of
reiatively jatm At portance.

T latter years two comparatively

Faces Decline

new commerclal apple regions have
come into large production—the Pa-
eific Northwest and the Shenandowt-
Cumberiand region of Virginia, West
Virginia, Maryland and Pennsylvania
The former is producing now almost
as many commercial apples as New
York and the latter is producing about
half as many. Roughly speaking, New
York, the Pacific Northwest and
the Bhenandoah-Cumberiand produce
about five-eightha of all the commer-
cial apples grown in the United States.
The Bhenandoah-Cumberiand region la
as vet anly approaching fts maximum
production, In the Northweat there
was conslderable planung of unsuita-
ble lands, but Western production is
belng stabilized and will continue to
be An Increasingly Important factor in
the applé industry.

Other reglons of conslderable com-
mercial apple production are the Pled-
mont distréet of Virginia, the Hudson
Valley, southern Ohlo, western Miché
gun, southern and western lllinols, the
Osark Mountsén reglon of Arkanses
and Missouri, the Missourl River
region of Iowa. Missourl, Mansas and
Nebraska, the Arkansas Valley reglon,
California and Colorado.

Investigation of commercial apple
production was begun by the Depart-
mont of Agriculture in 1917 and a aur-
vey has been made of every Important
apple producing county in the United
Atntes. As a result of the Investiga-
tion a carefully organized syatom has
teen  perfected for . issuing regular
monthly reports during the growing

keeper. The lattar shook his head
“We're too high for you” he sald
After an appralsing glance at the new
stranger . In New York. "We charge
six & wedk" Horace agreed. He
found a bhoarding house which took
him in for $0.00 a week. When he
grew tlred of the fare thers he, In
rompany with the other boarders, in-
dulged In ths weekly dissipation of a
moal In a sixpenny dining salofin in
Beekman streel. There a repast of
several courses might £e had for the
sum of 12% cents. Though not elabo-
rately served it was first clase food.
A dollar in the markets of 1831 went
a long way, "It would,"” recorded
Abram C, Dayton in his “Last Days of
Kniokerbocker Life In Naw York"
“buy thres times the amount of food
and pleasurs as now, In 1871."

Four years wrought a mstartling
change. Frices woent upward like sky-
rockets and New York housekpopers
howled ws Joudly as ever they are
howling to-day. Panio conditions
ruled thoe land. Would not these en-
trios from Hone's Diary for days in
1836 and 1837 do In spirit for the diary
of a New Yorker of 19187

“Living in New York is exorbltuntly
dear, and it falls pretty hard on per-
sons like me who llve upon their in-
come, and harder still upon that large
and respectable claas whose support
s derived from fixed eplaries, Market-
ing of all kinds, with the exception
of apples and potatoes, is higher than
I ever knew It The sweat of the
brow of New York all runs Into the
pockets of the farmers. I pald to-day
1% cents a pound for hay, three times
the ordinary price, I lald in & winter
stock of 400 to 500 pounda of butter
at § shillings and 4 pence (29 cents).
In the long course of my shirty-four
years nouleKeeping I never buttered
my bread at so extravagant a rate.
There are many persons in New York
&8 good as myself who must be con-
tent to eat dry bread this winter, or
at least apread the children's alices
oconfoundedly tiin, . . .

“The market was higher this morn-
ing than I have ever known It. BHeef,
256 ocents; mutton and wveal, 15 to 18
oents; small turkeys, §1.50,

“Markets continue extravagantly
high. The farmers (or rather the
market speculators) tell us that it in
owing to the scarcity of forn; but the
shad, the cheapness of which makes
them In ordinary seasons & great re-
source to the poor, are not to be
bought under 76 cents and §1. Is this
owing to the scarcity of corn, or are
the fish afraid to come into our waters
lest they be caught In the vortex of
Wall Btrest? .Brooms, the price of
which time out of mind has been 25
ocents, are now sold at half a doHar:
but oorn Is scave. Poor New York!'"

History Repoats Iteelf, v

“Poor New York!" was the ery In
1887, MPoor New York!" had been the
ery jusmt twenty years earlier. The
winter of 1817 wes a very hard win-
ter, The Dest ‘beef went Lo 12% cents
a pound, pork and veal (o 10 cents,
mutton to B cents, large turkeys to
#1.56, freah butter to 83 cents, and
potatoes to®Bé cents a barrel, Poor
New York!

It that trite old saying about his-
tory repeating itself still continues to
hold good the ho
rort of the family should And erumbs
of comfort in the story of one hundred
vears ago. The last forty monthe of
the second decade of Lhe ninstesnth

sauson forecasting commercial apple
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contury were as trying in preportion

usewile and the sup- |

Fulton and Water streets a famous
Bhilling Plate and Two Bhllling Ordi-
nary. To put the malter more plainly,
for the sum of twelve and a half corts
a patron of thy establishment nilght

panying vegetables, For twenty-five
cents the entire bill of farg was at

ihis dispogal.

Fulton Market Prices in 1830,

An Englishman whe visited the
Btates jn 1830 left a record of the
prices at Fulton Market, which, he
sald, “surpasses any 1 ever saw for
richneas and abundance of supply."”
Here 18 an excorpt from his list:

Pound.
Beat cuts of beef, ..., . 3 to 12
Common cuts of beef 4 to Ac.
MULLON .vevsarrrvenes . & to e,
IAED irverriterssinnnieens 810 B
WOBl wasadodleannmoivrvisevs 8 to Bo
s E U e R hto Tc
e T e e 16 to 18¢
OB o s o Bsninissneiihkewmniag 2¢. doaen
Chickens (palr) . canssaaes 00 to B3c,

The list indicates the market condi-
tions of those blessed old days. The
propristor of & hotel or restaurant was
also favored in other ways. Ha pald
his walters ten to twelve dollars; his
boys six to seven dollars & month with
board and lodging; his cooks elght to
ten doliars; his dish washers four to
five dollars. A guide book published
In 1848 lsted 128 eating houses in New
York. not including those establish-
ments that served only oysters, Gos-
ling on Nuasau street dined more than
one thousand persons a day. Here in
& bill of fare with prices for a day of
1851 of Chamberiain's saloon in Year
street, a _famous refectory of the pe-
riod.

sours
e A P F R TN T iy Ge
Mutton ....ue. = #o
Chlcken fe

Roast Pig T e 12c
Duck Y 13¢
Chicken L h 1 oy e 13e
Goose A . 13c.
e MADE DISMES,
Voul P8 v stnninnny fec
Boel Break PO, ... onnivivrrvnsrrrs fc
Lamb ' Pia ......ic . hvnes . e
Mutton Pls ... « e,
Clam Ple ...... R P S 6o
Pork and BeANS. ....usvvveersusins o
Oynide PIe . ovvsesnsptcnsnnse — g 1Y
CHICKSR IS visiscnacsss sresnsssin 1%¢

The abundance in evidence at publle
establishments wila reflected at the
home table of the old time New Yorker,
Turn again to Phillp Hone's Dlary for
1838, He wrote: .

“Ten gentlemen met and dined to-
aay, being the fAirst regular meeting of
a club which was there organized to
dine at each othera' houses every Mon-
day. A sumptuary law was enacled
confining the dinner to soup, fish, oys-
ters and four kinds of meat, with a
dessert of fruit, lce cream and jelly."
Hone's own dinner hour was 4 o'clock
and he apparently found the restric-

for In 1841 he recorded:
servance (o the

"A strict ob-
Hmitation of four

rophistry It extends to n domen, brant

being transfornfed
eoming under

ery "

to the average income as the justly

sit down to a meat diah and accom-

ton in the matter of courses trying,

dishea! Bo strict that by gastronomie

into fish, oysters
the denomination of
vegetablon and veal aweethrends being
pronounced of the genus confection-

(M thoss famous gatherings of the

Homa Club Dr, Francls wrote: “A
Devonshire duke might have been As-
tounded at the amplitude of the repasts
and the richness und style of the en-
| tertalnments.” .

s According to Hone, in 1840 a
dejeuner a la fourchetle wna o novelty
in the States and then the last cry in
the matter of imitating transatlantic
manners. ‘The company assembled
about 1 o'clock and remained till 4. At
2 trealifast was served, conalsting of
coffes and chocolate, light dishes of
meat, fca cream and confectionery,
with lemonade and ¥rench and Ger-
man wines, After ths young people
had finished this repast thers wWas
round dancing, Thorburn, moralizing
in 1848, threw light on existing condl-
tions and prices. He wrote:

“You are only s clerk with §500 a
vear. If you expect to ba a merchant
gef married. You leave your office at
7 or 8 in the evening and stroll up
Broadway, where you fall in with one

or two companions, You step Into
Niblo's and call for three glasses of lce
cream (3 shillings): another compan-
lon Jolns you—you call for a cigar and
four are handed (1 shilllng). Yourin-
come s $600, while mine Afty voars
ago was only $800. Then you ®o to
the theatre for 50 or 76 conis; the por-
ter or oyster house comes next in ro-
tatlon. Now more money Is pald to
servants in some of those flve story
Liouses for rubbing, serubbing and pol-
izhing of brasses and furniture, for
wiping, dusting and Dbreaking of
glanses and china, than It took to sup-
pert a decent family Aifty years ago,
People wers certalnly happler then™
No matter how moderata his appe-
tite and simple his wants the visitor in
New York to-day would hardly be
likely to find causa for complaint If at
the end of his stay the finest hotel in
the city were to present a bill calllng
for 42,60 a day for his,room and his
meals. Yet as Iate as 1858 that price

stirred protest. Here Is an editorial on
the subject from a New York weekly
paper (Harper's Weekly, October 1,
1859):

“In the first place, what can be more
preposterous than to estabiish a fixed
rate of fare at hotele? Big, fat, bloated,
blustering Guzzle goes to the Astor
House for a week, and in virtue of his
stunding and his paunci-gets a rpom
l:n.r.'llm dining saloon, a large, airy
room looking on the park, with lounge,
armchairs and pler glasses, Brussels
carpet and other furniture, all rich and
luxurious; at dinner he eats pate de
fole gras and woodcock, at supper he
has elaborate little dishes which exer-
cise an experienced cook for an hour
or two, at breakfast he has saimon at
0 centa a pound, for all of which Guz-
zle pays $2.00 a day. The Rev. John
Jones has a cup of weak tea for his
treakfast, a slice of beef for his dinner

and a room under the tiles, and pays | turtle soup,

the same §$2.50."

| the Christmas markeis.

To leave the appetites and problems
of those who are long since dust and
t» come down to the pricea of /per-
sonal memory. It was a littls more
than twenty yveéars ago Lhat the wriles
of this articls first found employment
as a “eup” reporter on a New York
rewspaper, His first asalgnment was
to go out and write & color story of
‘fhat wtory
he finds in an old scrap book. It is
iluminating {n many ways. Part of
his Instructions had evidently been to
note prices in & gendral way. Lobsters
wera belng sold in both Fulton and
Washington markets at 18 centa =»
pound. Onpe talkative Whashington
market poultry dealer enlightened the
new reporter as follows: "Turkeys,
you see, are what people generally
want, although thore are a great many
folks who prefer the "goose ns the
mainstay of the Christmas dinnoer.
This year, however, the Indications
ars that neither geese nor turkeyas will
sell as well as formerly, while the de-
mand for red hedded ducks promises
to be unprecedented. We have been
selling our turkeys at fourteen centa
a pound, bot the price will grobably
drop before to-morrow night to o
shilling.”

In other stalls of the market tha
reporter of twenty years ago f{ound
the price of turkey to range from
twelve end a half to fifteen cents,
Nuta of all kinds svere being sold for
ten cents a quart. Small oranges
wern ten centa a dozen; grapefrull
twenty-five centa, and pears L(wenty
cents. The parflcular dlsh Iin demand
that Christmans happened to be green
and green turtle was
bringing fifteen cents a pound,

By CHARLES A. DAILEY,

HE soldiers of the American
Army of Ocoupation who are

-~ Stationed In the village of Ech-
ternach, in the Grand Duchy of Lux-
emburg. will be ealled upon in all
wvrobabllity to police a strangs and
horrifying procession which will take
place in the town June 10, the Tues-
day after Whitsunday. For the first
time in filve yvears tha ceremony will ba
uninterrupted by the war and hun-
dreds {f not thousands of pllgrims from
Luxemburg, Belglum and ooccupled

.| Germany will participate in the an-
.| clent ceremony, an ordeal that tries
| the nerve of the onlooker.

Echternach, an anclent town of

7| 4,200 inhabitants od the River Bure, is
.~ |about Afteen miles from Luxemburg,
- |the capital of the Grand Duchy, and
. | about twelve miles a8 the crow fliea

from Treves, It posseases a woll pre-

. |served Benedictine abbey, founded in

Marquis Wheat Gaining

HE Marquls variety of wheat has

I gilned on other varielles of

spring wheat, year by year, un-
til in 1918 it was more than one-half
of the spring wheat crop. As eetl-
mated by the Bureau of Crop Esti-
mates of the United Btates, the Mar-
quis variety was 68 per cent of the
spring wheat crop in Minnesota, 47
per cent. in North Dakota, 88 per cent.
in Bouth Dakota and 47 per cent. in
Montana.

Durum wheat, in demand for reglons
of low rainfall and with & special mar-
ket as a material for such products
as macaronl, was second in popularity
in 1818 In North Dakota, S8outh Da-
kota and Montana, where it produced
20, 20 and 15 per cent., respectively, of
the total spping wheat crop.

The Velvet Chaff varkty had sec-
ond place in Minnesota with 23 per
ecent. of the total, third place in North
Dakota with 9 per cent., third In South
Dakota with 12 per cent. and fourth
In Montana wjth 2 per cent.

Third place was taken by Bloe Btem
in Minnesots, and this variaty pro-
duced 12 per cent. of the spring crop;
it was of amall use in North Dakota,
South Dakota and Montana, as were
Fife and other varietiea

698 by Bt. Willibrod, the patron saint
of the eplleptica. Tourista seidom
visited Echternach as It s somewhat
off the beaten path even of thosa visit-
Ing Luxemburg and Treves Yet
those who do find much of Intorest
The abbey maintalned its Independence
down to 1801 and its chief point of In-
terest to the visltor s the albey-
church of Bt. Willihrod, a Romanesgue
edifice of 1017-21, with Gothic addi-
tions bf the thirteenth cenfury. 1t
was restored in 1861 and subsequently,
and lovers of the drtistic have been
shocked by the gaudy interlor paint-
ing.

The anmual "“dancing procesaion™
which made Echternach a town of
growsome fame was particlpated in
acnually before the war by 12,000 to
15,000 persons, many of whom were at-
tracted by curlosity, but enough of
them crippled pllgrims to make the
sight a never-to-be-forgotten one. At«
tracting, as the ceremony will, a
curious an well a8 a devotlonal erowd,
the American troops ga®risoned In the
vicinity of Echternach probably will
have a busy day since the Sure marks
the boundary lne between Luxem-
burg and Germany.

"he writer, In the courss of a visit
to Luxemburg, Treves and the #sur-
rounding country in 1506, was just a
bit too late personally to witness the
annual oeremony, Wwhich that year
attracted epllepties from all parts of
Europe, Inspired by the bellef in the
powors of the bones of 8t. Willibrod,
the healer, That year particular inter-
est attached to the ceremony as the
bones of Bt. Willlbrod had been trans-
ferred the day previously to' the Basil-
fca from the old parish church in which
they had lain since 1794, having been
in the Basilica from his death In 739
until the removal to the church was
ordered. s

One must summon up a great deal
of courage indeed to witness the pro.
nession of the eplisptics, for to be cured
the pllgrims must dance a distance of
& mile and & quarter, The dance & n
kind of {rregular march, in the course
of which each person, to the accom-
paniment of music, makes three steps
In & forward and two In & backward
direction, thus making in all & series
of five steps In order to'advance one,

One did not gather on talking with
the Inhabitants that Bt Willibrod was

himself a healer, but that the Abbot of

Dance of the Epileptics in Lux

Echternach had a marvelious influsnce
over the inhabitants of the village. Tt
would appear that after his death the
alfl of hie apirit was invoked by tifbse
guffering from epileptic diseases.
P'resent at the transfer of the bones
from the abbey church to the Basilica
in 1904 were many notable bishops who
remained over for the rites of Whit
Tuesday, and among them was tha
Bishop of La Croase, Wis. Other ec-
cleslastics present were the Bishop of

Utrecht  (Holland), the Bishop of
Treves and the HBishop of Dacca
(India),

Of the processlon {teelf the writer
obtalned several descriptions, some too
harrowing for puolication. One
gcarcely feels like imagining, much
leas sesing, the tortures of the crip-
ples a8 they dance thelr way to the
shrine,

The precession beging at § o'clock In
the mor Ing, on German terrilory,

just beyond the “ridge crossing the'

Bure, or Sour as the Germans spell it.
The pligrims approach in rows of five,
In rank and file formation, some hand
in hand, others holding thelr nelgh-
bor's handkerchief, Among them are
hundreds of children, peasants, poor
and aged women. The whole aspect
of the procession resembles a waving
cornfield as the pligrims execute their
curious dance.

It In o frightful spectacle as these
wrecks of humanily, this gquivering,
ehaking mass of eplleptios, Approaches.

emburg |

In the agony they cast their cyes
heavenward Imploring the Almighty to
have compassion on them, to relieve
them from their distress,

“Before me,” sald one witnoess, “ls an
old woman of eighty. The poor uvres-
ture la shaking from head to foot. Al-
ready her brow ls covered with swont,
though the trying pligrimage |8 only
Just begun. A crowd of laughing boys
has just gone by. They seem to be en~
Joying themselves, as with aglle limbe
they spring backwards and forwardas.
These are the substitutes for those
who have come to Echternach as pll-
grims, but who at the last moment
huve realized their inabllity to join the
Jumping throng."

The spectators who line the sireets
do not laugh—the sight is too hideous,
But fram time to tlme ten. a hundred,
@ thousand of these nwotlonless one
lookers, carried away by the sight they
witness, joln the procession and begin
to dance, The whole street—tha very
houses—seem In motlon.

Bome of the afflicted stagger; some
fall to the ground only to rise again
and falter onward, One understands
the peasant who said: “They say epi-
lepey Is cured here, but I have seen
some leave Echternach much wored
than they came. I must turn my heay
awyxy or I shall myaelf join In the uni«
versal folly."”

One finds on talking with the towns-
people that they do not encourags tha
apectacle or try to profit by

Wireless Telephones for Forest'Regin

N many =ections of the national
[ forests it has been found impos- |
expenss to
maintain telephone wires or cables be-
causs of the havoe wrought by timber
falling across the wirea and by heavy

sible without great

snowslides, Therefore wireless tele-

phones are soon to be given a trinl
in the forests, and the Signal Corpa of
the army has lent four combination
sets of transmitting and receiving ap-
paratus to the Forest Service of the

—— |

ns

Forest reglon of 1daho, which is heavy
wildernesa country,

Wireless telephones have never been
tried In mountalnous country, and ins
terest centres in the results of the axs
periments, particularly in the effect os
messages of high ridges Yetween teles
phone stations. The Mount Hood exs
periment will show the practicability
of talking from a high point to a low
point, and the Clearwater IMorest exs
periment will demonstrate whethet

United States Department of Agricul- | meszsages can be communleated from

ture,

Equipment Is to be

twelve miles away,

| two poinls of about the same elevatioo
installed on | but separated by mountains.
Mount Hood, st an elavation of ahout |
| 18,000 feet, and another set {a to be at
the nearest forest ranger station about
Two other sets

All the wireless statlons will he an.
tablished at lookout points and wil
give warnjngs of fires developlng Iy
the forests, supplementing the regulaf

are 1o be placed In the (,‘learwnlerltn-‘ﬂlllﬂ of the Forest Service,
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